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Marly sells not only speciality soy candles, but also 
specializes in body and skin products. She is a skin 
specialist and makes all her natural skin care items 
at home. You will �nd specialty ingredients ranging 
from COQ-10, vitamin C and E, avocado butter and 
jojoba oil. She is o�ering marked down prices for 
the holiday including buy 1 candle, get the 2nd half 
o�. And discounts on the her most popular product 
for the dry season: Shea butter o�ered at 16oz $10 
and 8oz $5.
www.shop.marlyssoycandles.com

Pickled treats of all varieties. NY Garlic Sours which 
are aged for 6 months - delicious! - and a fresh, mild 
pickle called Half- Sour. You'll also �nd pickled beets 
which are �re roasted before aged, gazpacho soup, 
and cucumber salad. You can ask for gift packaging 
for your fermented goods that will come displayed 
in a mason jar and ribbon.
There are also some baked treats by Donna like 
banana and pumpkin spiced breads.
Prices range from $4- $8.

This is our medicinal gourmet tea booth. Aimee 
home-makes her tea blends with a special touch! 
For the holiday season she is o�ering a winter spice 
blend and a gift bag with a mug included. Expect to 
�nd a range of natural medicinal remedies such as 
Detox Cleanser, Immunity Blend, Sleep Well, Weight 
Loss, Happy Days and much more. She also has a 
few smaller treats like lip and cuticle balms. Each 
package has 20 bags with brewing instructions. The 
teas are priced at $8.50 per package, 2 packages for 
$16 and 3 packages for $22.
www.herbessentia.com

There is nothing like the taste of local organic 
produce! Our season typically ranges from 
November through March. Coconut farms brings 
all freshly hand-harvested produce from 
Homestead and outsources only 
when they need to. They work only with 
ethically sound family farms.
Available this week are various green lettuces, 
squash (sunburst), avocados, and typical staples 
like potatoes, onions and apples. Be on the 
lookout for specialty items coming into harvest 
such as strawberries and mamey!

Renee makes the most creative eccentric jams 
imaginable! Perfect gifts for out of town folks who 
lack great Floridian �avors and locals who can't get 
enough. At her booth you can �nd fun �avors such 
as Guayaba Coconut, Piña Colada with rum, Apple 
Ginger, and Blueberry Mojito. She comes highly 
recommended by Edible South Florida Magazine. 
Regular jams are $9 and the sugar-free for $9.25. 
She has a gift sampler package for $15.50.
www.freakin�amingo.com

Eva's homemade Authentic Indonesian food is 
mostly vegan and packed with �avor. Every week 
she provides new dishes ranging from mung bean 
noddles, stir fry veggies, green papaya, jasmine rice 
stu�ed in banana leaves and lets not forget her 
famous veggie fritters. Her prices range from $4-$8 
and do ask about city employee discounts


